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PACKAGING  AND  PRICE-MARKING 
PRODUCE  IN  RETAIL  STORES 


MARKETING  BULLETIN  NO.  14 
Agricultural  Marketing  Service  and 
Federal  Extension  Service 
U.  S.  DEPARTMENT  OF  AGRICULTURE 


This  is  the  fifth  in  a  group  of  bulletins  the  Department  is 
issuing  on  handling  produce  in  retail  food  stores.     The  four 
earlier  bulletins  are  listed  on  the  last  page  of  this  publica- 
tion. 

These  bulletins  present  step-by-step  instructions  that  will 
help  retail  produce  managers  and  clerks  save  time  and  money 
in  produce  handling  and  will  enable  them  to  offer  consumers 
produce  of  better  quality  with  less  loss  from  waste  and  spoil- 
age.    The  publications  in  this  group  will  also  be  helpful  to 
specialists  of  the  Cooperative  Extension  Service  and  State 
Departments  of  Agriculture  in  their  marketing  work  with  retail 
stores . 

These  bulletins  summarize  the  results  of  recent  research  by 
the  Agricultural  Marketing  Service  looking  toward  improvement 
in  handling  of  produce  in  retail  stores.     The  research  is  part 
of  a  broad  program  to  improve  efficiency  in  marketing  of  agri- 
cultural products,  reduce  marketing  costs,  and  expand  markets 
for  farm  products. 

The  retail  store  operator  is  the  last  link  in  the  long  chain 
of  produce  handlers  from  farm  to  consumer.     Unless  the  retailer 
offers  fresh  produce  in  a  satisfactory  manner  to  the  consumer, 
direct  or  indirect  losses  may  reflect  back  through  each  handler 
to  the  grower. 

This  publication  was  prepared  with  the  assistance  of  Super- 
market News,  New  York,  N.  Y. 


 -, 

This  chapter  should  be  inserted  in  a  ring 
binder  immediately  following  Marketing 
Bulletin  No.   11  on  management  and  schedul- 
ing in  retail  produce  departments. 
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BACKROOM  PRODUCTION 
x:x;  WHY  PACKAGE?  ;::x:x:: 


HY  PACKAGE  PRODUCE? 


Backroom  production  and  pricing  work  varies  greatly  from  store 
to  store.    Most  of  this  work  involves  packaging. 

General  reasons  given  for  packaging  produce  in  retail  stores  are: 


Many  operators  feel  that  customers  prefer  to  buy  their  produce 
prepackaged  and  will,  therefore,  buy  more  of  it. 

Reduce  Shrinkage 

Protection  of  the  produce  from  rough  handling  will  often  reduce 
shrinkage  loss. 

Reduce  Service  Work  At  Peak  Periods 

Preparation  of  packages  at  the  store's  convenience  rather  than 
during  peak  sales  periods  helps  level  the  operator's  workload- 
eases  scheduling  problems.     Of  course,  many  items  can  be  pre- 
pared as  a  sale  unit  without  full  overwrap. 


Increase  Produce  Sales 


HY 


BACKROOM  PRODUCTION? 


Most  frequent  reasons  for  such 
production  work  are: 


However,  a  store  may  have 
considerable  backroom 
production  work  without 
packaging. 


Many  items  can  be  pre- 
priced  without  actually 
physically  wrapping  or 
bagging  the  product. 


Advance  pricing  relieves 
the  workload  during  peak 
periods  and  gives  customer 
convenience . 
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Grading  Can  Increase  Profit 

In-store  grading  or  sorting  of  produce  may  enable  the  operator 
to  get  increased  profit  from  the  produce  by  selling  two  price 
lines . 

Quality  Maintenance 

Certain  produce  items  need  additional  sorting  and  grading  at 
the  store  in  order  to  maintain  quality. 

Strawberries  are  a  good  example  of  this  type  of  item. 


Regardless  of  whether  you  package  or  not --do  as  much  of 
this  production  work  as  possible  in  the  backroom  at  a  fixed 
workplace  in  order  to: 

Increase  labor  productivity. 

Reduce  sales  area  congestion. 


Keep  sales  area  clean  and  free  from  trimmings 
and  other  clutter. 


The  amount  of  packaging  and  grading  varies  from  store  to 
store,  since  it  is  dependent  on  such  things  as  individual 
operator  judgments,  local  market  demands,  and  availability 
of  supplies. 

Whether  you  package,  price,  grade,  or  do  other  backroom 
work,  good  production  methods  are  necessary  to  maintain 
a  low  cost  efficient  retail  operation. 
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WRAPPING  PRODUCE 


WRAPPING  STATIONS 


The  first  consideration  for  an  efficient  packaging  operation 
is  a  suitable  workplace. 


For  An  Efficient  Wrapping  Station 

1.  Provide  a  separate  complete  work  station  for  each  operator. 

2.  Locate  all  tools,  materials,  and  product  containers  close 
to  and  in  front  of  the  operator. 

3.  Provide  adequate  storage  for  all  film,  boards,  trays,  and 
containers.     Place  the  most  commonly  used  supplies 
conveniently  for  the  operator. 

4.  See  that  the  table  is  of  the  proper  height  to  permit 
alternate  sitting  and  standing.     An  adjustable  stool  with 
back  and  footrests  should  be  provided.     The  proper  height 
of  the  table  for  the  average  person  is  38  inches;  but  both 
the  table  and  the  stool  should  be  adjustable  to  accommodate 
individual  operators. 

5.  Arrange  unwrapped  produce  so  the  employee  can  reach  it  and 


dispose  of  it  after  it  is  wrapped  without  leaving  the  station. 
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6.  Use  conveyors  or  dollies.     This  is  especially  important 
when  operators  are  women.     Master  containers  are  generally 
too  heavy  for  women  to  lift. 

7.  Provide  good  ventilation  and  keep  noise  under  control. 
Proper  light  is  important  to  enable  the  employee  to  inspect 
all  produce  as  it  is  placed  in  the  package. 

Wrapping  Materials 


See  the  table  at  the  end  of  this  publication  for  suggested 
materials  and  methods  for  packaging  fruits  and  vegetables.  The 
following  is  a  description  of  several  of  the  types  of  packages 
in  general  use. 


A  backingboard  overwrapped  with  cellophane  is 
less  expensive  than  the  tray  overwrap.     Use.  only 
ventilated  film  with  full  overwrap;  punch  holes 
if  necessary.     The  time  required  to  wrap  both 
is  about  the  same.     While  the  overwrap  backboard 
will  not  withstand  as  much  rough  handling  as 
the  overwrapped  tray,  it  gives  better  visibility. 

Trays  overwrapped  with  film  have  a  better 
initial  appearance  and  greater  resistance  to 
repeated  handlings  than  sleevewrapped  trays. 

The  sleevewrapped  tray  is  the  cheapest  method 
for  wrapping  a  typical  6-unit  package.  Since 
the  two  ends  of  the  tray  are  not  closed  there 
is  a  savings  in  both  labor  and  film.     It  is 
especially  suitable  for  such  items  as  apples, 
pears,  oranges,  plums,  and  corn.     But  the  tray 
must  be  exactly  the  right  size  or  the  produce 
may  roll  out;  it  is  not  always  practical  to 
have  a  sufficient  variety  of  tray  sizes  on 
hand . 

A  film  overwrap  without  a  tray  or  board  is 
least  expensive.     This  method  does  not  lend 
itself  to  all  produce  items.     It  is  usually 
not  necessary  to  ventilate  the  film  in  this 
method  of  wrapping. 

Trays  banded  with  tape  require  more  labor  than 
film  sleeves  but  gummed  Kraft  tape  is  the  least 
expensive  material.     Crepe  back  tape  is  more 
expensive  than  film  sleeves. 
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WRAPPING  MATERIALS 


The  window-type  cartons  give  more  protection 
to  the  contents  than  other  types  of  packages 
and  they  can  be  stacked  higher.     But  while 
labor  costs  are  low,  the  high  cost  of  the 
package  itself  restricts  its  use  to  perishabl 
items  with  a  high  per  unit  cost.  Another 
drawback  to  this  type  of  package  is  low 
visibility.     It  is  difficult  for  either  the 
customer  or  for  produce  personnel  to  inspect 
the  package. 

Tills  capped  with  sheets  of  film  are  most 
economical  when  the  product  comes  originally 
in  the  till.     Ventilation  through  the  till  is 
usually  provided. 

The  important  thing  to  remember  about  wrapped  produce  is  to 
provide  adequate  ventilation  and  proper  refrigeration.  The 
type  of  film  used  is  secondary,  as  long  as  the  produce  is 
properly  protected,  properly  ventilated,  and  properly  refrig- 
erated, and  the  package  is  attractive. 

OW  TO  OVERWRAP  FRUITS  AND  VEGETABLES 

Combine  filling  and  wrapping  operations  for  greater  productivity. 

If  these  operations  are  combined: 

1.  Less  workspace  is  required. 

2.  There  is  less  handling  of  the  product. 

3.  Trays  need  to  be  "faced"  only  once.     There  is  no  need 
for  "refacing"  at  wrapping  time  due  to  shifting  and 
moving  of  the  produce  during  the  extra  handling. 

On  the  wrapping  table  shown  on  page  5  the  container  of  produce  would 
be  placed  directly  in  front  of  the  operator  on  a  holding  rack  at  a 
45°  angle.     This  position  makes  the  motions  to  obtain  the  product 
and  to  fill  the  tray  the  most  productive. 
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Use  the 
"nest" 
method 


Overwrap  "Nest  Method" 

The  best  way  to  overwrap  trays  is 
by  the  "nest"  method.     An  empty 
tray  the  same  size  as  the  one  to 
be  used  for  the  package  is  placed  on 
the  table,  face  up.     A  sheet  of 
cellophane  is  placed  diagonally  over 
the  tray . 


The  items  that  are  to  go  into 
the  tray  are  placed  on  the 
film  in  the  nest  tray,  face 
down. 


When  the  nest  tray  is  full  an 
empty  tray  is  placed  over  the 
filled  tray.     A  backingboard 
can  be  used  in  the  place  of  this 
tray. 


Two  opposite  ends  of  the  cellophane 
are  brought  together  on  the  bottom 
of  the  tray  and  sealed  with  a  hand 
iron. 


Then  the  two  remaining  ends  are 
folded  and  sealed  separately. 


The  finished  package  is  then  placed 
in  the  master  container  with  the 
left  hand  while  the  right  hand  puts 
down  the  hand  iron  and  reaches  for 
the  next  sheet  of  film. 

Flat  pieces  of  1/8-inch  metal  can  be  placed 
in  the  nest  trays  to  act  as  weights.  These 
hold  the  nest  trays  in  position,  make  wrapping 
easier . 
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OVERWRAP 


Overwrapping  Lettuce  and  Similar  Items 

A  single  sheet  of  film  without  a  backingboard 
or  tray  is  the  simplest  wrapping  operation. 
Sealing  is  done  most  quickly  using  a  seal 
plate. 

Place  a  sheet  or  pack  of  film  of  the  proper  size 
on  the  table  with  one  corner  toward  you. 


Place  the  item  to  be  wrapped  on  the 
sheet  and  begin  wrapping  by  turning 
up  the  corner  nearest  you. 

A  label  may  be  inserted  under  the 
film  at  this  point. 


Roll  the  item  away  from  you 
and  tuck  the  sides  of  the 
film  into  the  package  as  you 
roll. 


Place  or  slide  the  item  to  a  seal  plate 
and  spot  seal  the  film. 

The  seal  plate  temperature  should  be 
controlled  carefully  so  as  not  to  burn 
the  product. 
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Sleeve  Wrapping  Trayed  Fruit  When  Cellophane  Sheets  Are  Used 

Combine  The  procedure  is  the  same  as  with  the  full  overwrap  except 

filling  and       here  the  ends  of  the  package  are  not  sealed, 
wrapping 


Place  an  empty  tray  in  front 
of  you  and  put  a  sheet  of  film 
in  the  tray. 


Use  the 
"nest" 
method 


Fit  the  produce  in  the 
tray  with  the  "face  down" 
and  place  a  second  tray 
over  the  product. 


Pull  the  two  ends  of  the  film 
over  the  upper  tray  and  seal  the 
package.     A  hand  iron  is  preferred 
for  sealing  this  type  of  package. 

The  edges  of  the  film  should  be 
pulled  tight  before  sealing  to 
prevent  loose  ends  on  the  package. 
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SLEEVEWRAP 


Sleeve  Wrapping  Trayed  Fruit  With  A  Roll  Film  Device 

This  is  one  of  the  fastest  wrapping  methods.  However, 
care  must  be  used  to  prevent  the  film  from  stretching 
and  loosening  the  package. 


With  both  hands  pick  up  the 
ends  of  the  film,  fold  it  over 
the  package,  and  tuck  the  end 
of  the  film  under  the  side  of 
the  tray. 


Pull  the  entire  package  forward  and 
down  over  a  hot  wire  to  cut  off  the 
film  and  press  against  the  seal  plate 
to  seal  the  film  on  the  bottom  of 
the  tray.     Put  the  finished  package 
in  a  container.     The  end  of  the  film 
roll  is  in  position  for  the  next  tray. 
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Wrapping  Piece  Melons 


Many  supermarkets  now  sell  melons  by  the  piece  with  a  film 
sheet  covering  the  freshly  sliced  surface.     Watermelons  are 
the  most  frequent  item  so  handled. 


Place  the  melon  on  a  flat  surface  with  one  end  toward  you 
and  allow  it  to  come  to  rest  or  find  its  balance.     (a)  The 
cut  is  made  with  a  long  knife  as  near  vertical  as  possible 
Each  half  is  cut  in  the  same  fashion  to  make  quarters . 
(b)  Pick  up  a  piece  of  melon  and  cover  it  diagonally  with 
a  film  sheet. 


(c)  Tuck  the  ends  under,  and  (d)  spot  seal  them  on  a  seal 
plate.     Place  the  melon  slice  in  a  flat  or  pan  for  trans- 
portation and  display.     A  standard  flat  or  baking  pan 
18"  x  27"  holds  one  melon  in  halves  or  quarters. 

For  halves,  crepe  tape  may  be  used  to  secure  the  ends  of 
a  sheet  of  film  laid  over  the  cut  surface. 
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PIECE  MELONS 
CAPPING  TILLS 


Till  Packaging 

Tills  or  plastic  baskets  are  used  for  a  number 
of  produce  items --berries  most  commonly. 


Reworking  berries 

Spread  a  pad  or  cloth  on  the  table  in  front  of  you.  Dump 
Handle  the  berries  out  on  the  pad,  through  the  fingers  so  as  not 

berries  to  bruise  this  soft  fruit.     Pick  out  the  bad  berries  as 

carefully  they  are  sifted  through  the  fingers  and  dispose  of  them. 


Check 
your 
work 


If  the  tills  are  to  be  topped 
or  faced,  berries  for  this 
purpose  are  selected  and  set 
aside. 

When  this  process  is  com- 
pleted, each  till  should  be 
filled  and  capped  before 
beginning  another . 

Capping  tills 


Place  the  tray  in  front  of  you  and 
put  the  film  diagonally  over  the  top; 
take  the  rubber  band  over  one  side 
(and  around  two  corners)  and  then 
over  the  opposite  side  and  corners. 


Make  sure  the  band  is 
just  under  the  rim  of  the 
box.     Then  see  that  the  film 
is  tight  and  hangs  down  evenly 
on  all  sides. 
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BAGGING  PRODUCE 


Materials 


Poly 


The  retailer  can  use  many  types  of  material  to  bag  produce: 
polyethylene,  cellophane,  and  Kraft  paper  bags. 

Polyethylene  bags  are  used  for  apples,  citrus,  potatoes, 
and  onions.     They  can  also  be  used  for  beans,  peas,  squash, 
corn,  and  other  vegetables,  as  well  as  for  salad  items 
including  lettuce  and  celery. 


Cello 


Cellophane  bags  are  also  used  for  lettuce,  celery,  spinach, 
and  other  vegetables  that  are  not  too  heavy,  and  for  small 
soft  fruits  and  nuts. 


Kraft 


Kraft  paper  bags  have  long  been  used  for  such  items  as 
potatoes  and  onions . 


"Home  toter" 


Paper  bags  with  handles,  the  so-called  "home  toter"  units, 
are  also  used  for  potatoes  and  onions  and  many  fruit  and 
vegetable  items  which  are  sold  in  "open"  units. 


Produce  to  be  bagged  must  not  be  those  easily  bruised,  as  bags 
give  little  protection  to  soft  items. 

Regardless  of  type  of  material,  the  principal  need  in  any  produce 
package  is  adequate  ventilation.     The  best  policy  is  to  keep 
only  ventilated  bags  on  hand  in  the  produce  department. 


Equipment 


Dump 
gently 


Tables,  bins,  or  machines  should  all  be  designed  to  minimize 
rough  handling  and  reduce  labor. 

If  produce  can  be  bagged  it  can  be  dumped--but  care  should  be 
used  to  prevent  bruising.     Avoid  long  drops;  watch  for  sharp 
corners;  avoid  them  or  pad  them.     Ease  the  container  over  on 
its  side  and  use  one  hand  to  cushion  the  fall. 


1.     Dump  produce  out  into 
a  bin  or  hopper.  This 
helps  insure  uniform 
product  in  the  bags 
and  operators  can  work 
faster . 
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BAGGING 


2.  When  bagging  by  hand  the  bin  which  holds  the  produce 
should  be  small  enough  to  allow  the  operator  to  reach 
all  parts  of  it,  but  large  enough  to  hold  at  least 

one  box.     The  bottom  should  be  made  of  metal  or  screen- 
ing so  the  bin  can  be  kept  clean. 

3.  Use  funnels  or  scoops--and  jigs  for  holding  bags.  For 
Funnel                       bagging  loose  vegetables  or  small -lot  fruit  items  a 

funnel  can  be  built  into  the  table.     The  funnel  illus- 
trated takes  all  sizes  of  bags  and  allows  the  operator's 
hand  to  move  into  the  bag  to  help  place  the  product 
neatly.    For  bagging  potatoes  and  onions  in  paper  bags 
a  special  scoop  has  been  designed.  (Construction 
details  for  this  equipment  can  be  found  in  Marketing 
Research  Report  No.  278,  U.  S.  Department  of  Agriculture, 
Washington  25,  D.  C.) 

4.  Keep  tools,  equipment,  and  bagging  materials  within 
Keep  close  easy  reach  of  the  operator.     Have  a  fixed  place  for 

tools  and  store  bags  in  open  top  holders  or  boxes. 
Locate  the  scale  close  to  the  operator  and  at  optimum 
height.     Position  bag-closing  devices  within  easy  reach 
next  to  the  scale. 


5.     Have  a  place  close  to  the  operator  to  park  a  cart  or 
skid  for  receiving  the  finished  product. 
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Bagging  With  Machine 

Semiautomatic  machines  are  best  for  bagging  hardware  items  in 
large  volume  stores. 

To  use  a  bagging  machine  efficiently: 

1.  Set  up  a  separate  workplace  with  room  around  it  for  materials - 
handling  equipment  such  as  skids,  pallets,  or  dollies. 

2.  Dump  or  set  up  several  bags  or  boxes  at  a  time.     A  holding 
shelf  will  often  help  increase  the  hopper  capacity  and  is 
especially  effective  if  women  do  the  bagging. 

3.  Provide  bag  storage  and  locate  tools  at  convenient  positions. 
An  adjustable  bag  support  can  be  used.     It  is  especially 
effective  when  using  paper  bags. 

4.  Have  skids  or  carts  at  a  convenient  location  to  receive 
packaged  goods.     Rolling  display  bins  can  be  filled  directly 
from  the  bagging  machine  to  reduce  handling.     A  strip  of 
conveyor  can  hold  containers  and  reduce  heavy  lifting  when 
women  are  operating  the  machines. 

5.  If  the  workplace  is  properly  arranged  a  stool  can  be  provided 
for  the  operator. 
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BAGGING  MACHINES 
FILLING  BAGS 


Bagging  By  Hand 

Single  items;     First  dump  the  merchandise  that  is  to  be 
Two  bagged  onto  a  bin  or  table,  where  it  is  easy  to  reach, 

methods 

Heads  of  lettuce,  cabbage,  etc.,  are  put  in  a  bag.  With 
polyethylene  bags  this  can  best  be  done  by  reversing  the  bag 
over  the  item. 


Insert  the  left  hand  into  The  right  hand  places  the 

the  bag.  head  against  the  base  of 

the  bag. 


Grasp  the  head  through  the 
bag  with  the  left  hand  as 
you  release  it  with  the 
right  hand. 


Then  pull  the  sides  of  the 
bag  down  over  the  head  with 
the  right  hand. 
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Using 
the 
funnel 


Multiple  items:     Slip  the  bag 
over  the  fixed  funnel,  holding 
it  in  position  with  the  left 
hand.     With  the  right  hand 
roll  or  place  merchandise  into 
the  bag  until  it  is  full. 
The  bag  is  then  weighed  and 
is  closed  and  disposed  of  to 
the  left.     This  funnel 
(developed  by  the  Department 
of  Agriculture)  is  attached 
to  a  packaging  table.  The 
funnel  can  accommodate  bag 
sizes  from  2  to  10  pounds. 
It  has  a  raised  lip  around 

the  edge  adjoining  the  table  so  that  excess  produce  does  not  fall 
off  the  table  when  the  bag  is  full  or  is  being  weighed. 

When  filling  polyethylene  bags  by  semiautomatic  bagging  machine, 
place  the  empty  bag  over  the  chute  and  tip  downward  so  the 
contents  are  dumped  into  the  bag.     As  the  chute  returns  to  its 
normal  position  the  machine  automatically  starts  and  approximately 
the  right  amount  of  produce  is  conveyed  into  the  chute. 


Methods  of  closing  polyethylene  bags. 


Since  most  bags  are  printed  with 
a  spot  for  weight  and  price,  there 
is  little  advantage  to  be  gained 
in  using  the  bag  closure  for  the 
price -mark. 

The  most  economical  way  to  close 
polyethylene  bags  is  to  use  a 
jaw-type  pressure  sensitive  tape 
dispenser . 
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KRAFT  BAGGING 


Bagging  Potatoes  And  Onions  In  Kraft  Bags 

A  special  bin  with  screen  bottom  to  remove  trash  should  be 
used  to  hold  the  items.  Potatoes  or  onions  are  dumped  into 
this  bin. 

When  bagging  by  hand  stand  beside  the  bin;  use  special  hand 
scoop  to  fill  bag;  place  empty  bag  on  scale;  fill  bag  to 
prescribed  weight;  lay  scoop  aside;  fold  the  bag;  staple; 
and  dispose  of  the  bag  to  the  left  of  the  scale. 

When  bagging  by  machine  with  Kraft  bags,  a  special  head  is 
placed  on  the  machine  with  an  adjustable  base  plate  to  hold 
the  bottom  of  the  bag.     The  operator  sits  at  a  stool  with 
a  small  rest  on  the  front.     When  the  bag  is  full  the  operator 
removes  it  to  this  rest,  places  a  new  bag  on  the  machine,  and 
restarts  it.     The  operator  then  closes  the  full  bag  and 
disposes  of  it  while  the  next  bag  is  filling. 


Construction  details  for  this  equipment  can  be  found  in 
Marketing  Research  Report  No.  278,  U.  S.  Department  of 
Agriculture,  Washington  25,  D.  C. 
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BANDING 


Many  produce  items  may  be  banded.     Most  commonly,  a 
number  of  items  are  tied  together  with  either  1-inch 
Kraft  gummed  tape  or  with  3/8-  or  1/2-inch  crepe  back 
tape . 

The  Kraft  gummed  tape  requires  a  dispenser  to  wet  the 
gummed  side  and  help  tear  off  the  tape.  Dispensers 
ranged  from  simple  manual  devices  up  to  high  speed 
electric  ones  with  a  means  of  premeasuring  lengths 
of  tape. 

Crepe  tape  dispensers  are  usually  manual. 

If  much  banding  is  done  it  is  usually  preferable  to 
set  up  a  special  work  station. 


Workplace  For  Banding  Bananas 

Equipment  needed  includes  a  scale  (low  platform 
type  preferred) ,  a  place  to  put  the  container  of 
bananas  to  be  banded,  a  container  in  which  to 
put  the  banded  bananas,  and  tape  dispenser. 

The  scale  should  be  in  front  of  the  operator 
Proper        positioned  so  the  dial  can  be  read  easily.  The 
scale        empty  container  should  be  to  the  left  of  right  handed 
position  operators  and  the  tape  machine  to  the  right,  between 
the  scale  and  the  container  with  the  unbanded  bananas. 


The  first  step  is  to  break  the  hands  into  retail 
bunches.     Usually  two  hands  can  be  removed,  broken 
or  cut,  and  the  bunches  placed  on  a  shelf  by  the 
scale.     The  rest  of  the  hands  can  be  broken  and 
returned  to  the  original  container.     Never  break 
or  cut  stems  of  individual  bananas. 


Break 
care- 
fully 
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BANDING 


Banding  And  Pricing  Should  Be  Combined 


(a)     The  right  handed  operator  should  first  pick  up  a  bunch  with 
the  right  hand  and  place  it  on  the  scale.     Then  read  the  scale 
and  place  another  bunch  on  the  scale  with  the  right  hand  while 
picking  up  the  first  bunch  with  the  left.     (b)     Pull  out  the  tape 
with  the  right  hand  and  move  the  bunch  into  proper  position, 
slipping  the  end  of  the  tape  under  the  left  thumb. 


(c)    With  the  right  hand  separate  the  tape  and  fold  it  over  and 
down  against  the  bunch.     (d)     With  the  left  hand  holding  the  bunch, 
write  on  the  bananas  or  tape  the  price  and  possibly  weight  and 
number  of  bananas  in  the  bunch.    The  finished  bunch  is  put  into  the 
container  with  the  left  hand,  a  new  bunch  picked  up  with  the  right 
hand,  while  reading  the  price  of  the  bunch  already  on  the  scale. 
A  sense  of  rhythm  is  developed  as  skill  is  acquired  in  the  operation. 
This  rhythm  is  the  key  to  smooth  work. 
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WEIGHING  AND  PRICE-MARKING 


Many  different  kinds  of  equipment  and  labels  can  be  used  satisfactorily. 
Label  printing  devices  are  justified  if  as  many  as  2,500  packages  a 
week  are  weighed. 

Labels 

Inside  labels  can  be  used  effectively  to  price-mark  items  not 
weighed  by  wrapping  the  label  inside  the  film.    With  this  system 
the  package  must  be  rewrapped  if  the  price  changes. 

Outside  labels  can  be  attached  with  staples  or  tape. 

Labels  with  thermoplastic  coatings  can  be  heat  sealed  to 
the  film  and  are  best  for  most  packaged  produce.     They  are 
flexible,  can  be  hand  written  or  used  with  a  pricing  machine. 
They  allow  for  price  changes,  speed  production  on  catch  weight 
items  by  separating  the  pricing  operation,  and  are  economical. 

Pressure  sensitive  labels  attach  when  pressed  against  the 
package.     They  are  quick  to  apply  and  require  no  special 
equipment.     They  are  especially  effective  for  unit  prices 
where  each  package  is  the  same  price  and  labels  can  be  stamped 
ahead  or  run  off  in  a  price  tag  printer.    They  also  work  well 
for  special  labels  such  as  "reduced  for  quick  sale." 

Stamps 

Most  produce  departments  should  keep  a  set  of  multi-impression 
porous  tip  stick  stamps  for  pricing.     A  set  of  15  to  25  of  these 
stamps  covering  the  major  prices  used  will  greatly  speed  pricing 
of  common  price  items.     These  can  be  supplemented  by  an  adjustable 
self -inking  band  stamp  f  or  the  less  common  prices . 

Pricing  with  a  pencil  or  using  a  band  stamp  with  separate  pad  should 
be  avoided  if  possible  because  these  methods  are  slow  and  prices  are 
often  not  legible. 
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WEIGHING'  AND' '  PRICING 


Seal 


caies 

All  produce  scales  should  be  of  the  low  platter  design  with 
reading  dial  above  the  platter.     This  reduces  reaching  and 
makes  reading  the  dial  easier. 

Prepack  scales  should  have  adjustable  price  dials  and  a 
tare  attachment  for  subtracting  the  weight  of  the  packaging 
materials . 

Remember- -consult  State  and  local  laws  to  be  sure  to  meet 
their  requirements  for  weighing  and  pr ice -marking . 

Arranging  The  Weighing  Station 
Compact      1.     Place  all  materials  close  to  and  in  front  of  the  operator, 


2.     Provide  plenty  of  space  for  merchandise  that  is  ready  to 
be  weighed  and  for  merchandise  that  has  been  weighed.  The 
space  for  items  to  be  weighed  can  be  a  conveyor  that  moves 
Use  pans  or  containers  to  the  scale.     The  space  for  weighed 

conveyors        items  can  be  a  dolly  cart  or  a  second  conveyor.     When  each 
flat  is  filled  with  weighed  items  it  can  be  put  into  a  slot 
on  the  dolly  cart  or  pushed  down  the  conveyor. 


Keep 
tools 
handy 


Codes ,  board  and  tray  tare  values ,  price  charts ,  and 
similar  data  should  be  conveniently  posted  where  the 
operator  can  see  them  without  leaving  the  weighing 
station. 


Stand         4.     Provide  facilities  for  the  operator  so  that  he  can  either 
or  sit  stand  or  sit. 


Scale  5.     Position  the  scale  platter,  label  printer  keyboard,  label 

height  activator,  and  product  storage  approximately  38  inches 

above  the  floor. 


Use  both  6 
hands 


The  operator  should  make  good  use  of  both  hands 
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Pricing  Methods  For  Catch  Weight  Packaged  Produce 

The  best  method  of  catch  weight  pricing  packaged  produce  is  with 
a  label  printing  machine.     The  workplace  should  consist  of  a 
separate  printer,  scale  and  label  activator,  or  a  combined  scale 
and  label  printer. 

Combined  units  which  can  compute  as  well  as  print  the  label  are 
fastest,  however,  separate  label  printers  have  an  advantage  in 
that  they  can  more  easily  be  used  to  print  unit  price  labels. 


Place  the  package  (preferably  face  down)  on  the  scale,  ring  up 
the  register,  obtain  the  label  from  the  ejector  slot,  and  place 
it  on  the  label  activator  (if  necessary)  face  down  and  simulta- 
neously obtain  an  unweighed  package. 

Now  obtain  a  new  package  and  exchange  packages  on  the  scale. 

The  label  is  picked  from  the  activator  with  the  package  (preferably 
with  the  label  in  the  upper  right  hand  corner  of  the  package)  and 
the  package  disposed  to  a  container.     The  label  may  stick  to  the 
package  better  if  it  is  pressed  against  the  package  with  the  heel 
of  the  hand  as  the  package  is  disposed . 
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PRICING  AND  CODING 


Unit  Pricing  "':::::£x::£:£:£:£:£:::::£ 

When  unit  pricing  packaged  produce  fill  the  container  in  such 
a  way  that  part  of  each  package  is  exposed.    When  one  layer  of 
packages  is  complete,  stamp  or  apply  labels  on  the  exposed  part 
of  each  package. 

Unit  price  bagged  merchandise  by  stamping  the  bags  before  filling. 

Direct  pricing  or  coding  produce  is  best  done  by  marking  directly 
on  the  item  or  package  with  a  stamp. 

The  porous  tip  multi-impression  stick  stamps  are  especially  good 
for  this  type  of  pricing. 

Cantaloups  or  paper -bagged  items  should  be  displayed  one  layer 
deep  on  the  counter,  then  each  item  on  that  layer  is  stamped  with 
a  price  or  code  which  identifies  the  price. 

Coding  Citrus 

If  much  bulk  citrus  is  sold  a  "citrus  coder"  may  be  advisable. 

The  citrus  coder  is  used  to 
place  a  code  mark  on  each 
orange  or  grapefruit.  The 
best  letters  to  use  for  codes 
are  ones  not  easily  mistaken 
such  as  X,  I,  0,  S,  and  A. 
This  coding  is  done  in  the 
backroom  near  the  citrus 
storage. 

The  operator  dumps  the  citrus 
into  a  hopper  and  the  fruit 
rolls  down  two  troughs  over 
two  porous  tip  multi- 
impression  stick  stamps  into 
empty  pasteboard  citrus 
boxes  or  1-1/8-bushel  apple 
boxes.     The  coder  is  set  at 
a  pitch  so  each  piece  of 
citrus  rolls  slowly  over  the 
stamps.     A  steeper  pitch  is 
required  for  grapefruit  than 
for  oranges . 

As  the  operator  dumps  the  citrus  he  watches  and  removes  decayed 
or  bad  fruit. 

The  best  time  to  code  citrus  is  at  the  time  it  is  received.     It  can 
then  be  placed  in  storage  as  it  is  coded  or  moved  directly  to  display. 
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ESTABLISH  A  PRODUCTION  LINE 

Work  Stations  Are  Related 

Arrange  a  production  line  so  work  flows  smoothly.  Hook 
Create        units  together  with  conveyors  so  products  flow  from  storage 
smooth      to  trim,  bag,  wrap,  or  banding  workplaces.     Much  of  the 
flow         produce  may  move  to  a  pricing  station  and  then  to  temporary 
storage  or  to  displays. 

Before,  after,  and  between  workplaces,  store  the  product  on 
Backlogs     conveyors  so  it  can  be  moved  into  position  for  the  next 
operation . 

Storage      Containers,  flats,  salvage,  trash,  and  supplies  must  all  have 
storage  space. 
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PRODUCTION  LINE 


In  this  layout  a  platform  type  truck  moves  produce  from  storage 
to  workplaces.     Lids  are  removed  as  containers  are  placed  on 
the  inclined  shelf  which  holds  up  to  three  boxes.     Lids  and 
boxes,  when  empty,  are  placed  in  trash  and  salvage  storage. 
Salvage      Empty  flats  or  pans  are  stored  on  shelves  under  the  tables. 

Packaged  goods  are  placed  in  flats  or  pans  which,  when  full, 
are  slid  to  a  conveyor  leading  to  the  pricing  station.  These 
containers  position  themselves  beside  the  scale. 

The  general  purpose  bag  station  is  also  used  for  banding  and 
other  miscellaneous  jobs.  Since  some  of  the  bagged  items  go 
to  a  pricing  station,  the  bagging  table  is  also  close  to  the 
conveyor  feeding  the  pricing  station.  Trimmed  product  which 
must  be  wrapped  feeds  from  the  trim  station  to  one  of  the 
wrap  stations.  After  bagging  or  wrapping  the  product  moves 
via  the  conveyor  to  the  weighing  and  pricing  station.  After 
the  product  is  price-marked  it  is  placed  on  an  empty  flat  to 
the  right  of  the  scale. 

After  being  priced,  produce  is  moved  to  the  display  on  dollies. 

Therefore,  the  scale  is  near  the  door  to  the  store,  but  not 

too  far  from  the  cooler  for  storage  of  advance  preparation  items. 

This  whole  production  area  is  tied  together  as  a  unit  to  reduce 
walking  and  handling. 

How  much  extra  walking  and  carrying  do  you  do? 


The  material  in  this  report  is  based 
on  Marketing  Research  Report  No.  278, 
"Packaging  and  Price-Marking  Produce 
in  Retail  Food  Stores." 


SUGGESTED  METHODS  AND  MATERIALS  FOR  PRICE-MARKING  PRODUCE 

The  following  charts  give  packages  and  pricing  methods  that  have  been 
found  to  be  the  most  effective.     There  are  other  good  methods  and 
variations  which  may  be  used  and  this  list  is  given  only  as  a  general 
guide  to  packaging. 
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REMARKS 

May  use  8x16"  film  sleeve 
wrap. 

Use  thermoplastic  label  for 
catch  weights. 

For  even  weights  use  self- 
inking  band  stamp  which 
marks  weight,  commodity,  and 
price  in  1  impression.  If  date 
code  is  required  use  band 
stamp  and  pad  to  mark  weight, 
commodity,  code,  and  price  in 
1  impression. 

May  use  5x16"  sleeve  wrap. 
May  use  8x16"  sleeve  wrap. 

Second  quality  cellophane  may 
be  used  to  cover  tills  if  it  is 
available. 

Stamp  on  stem  end.   Put  a 
layer  on  the  display  and  then 
stamp  the  whole  layer. 

If  use  bulk  display,  code  with 
citrus  coder.  If  code  large 
fruit  only,  code  with  stick 
stamp. 

Size  of  bag  required  depends 
upon  the  size  and  number  of 
grapefruit. 

METHOD  OF  PRICE  MARKING 

Thermoplastic  label, 
do. 
do. 

do. 

Thermoplastic  label,  or  stamp 
price  on  bag. 

Thermoplastic  label, 
do. 

Write  price  on  tape. 

Stamp  price  on  cellophane, 
do. 

o 
-o 

Thermoplastic  label, 
do. 
do. 

odd 
-tj  -cj  -o 

Stamp  code  on  fruit,  price  sign 
at  display,  pricelist   at  check- 
out. 

Thermoplastic  label, 
do. 

Stamp  price  on  bag. 
do. 

PRICE  UNIT 

Per  lb.,  catch  weights, 
do. 
do. 

do. 

Per  lb.,  catch  weights, 
or  fill  to  even  weights. 

Per  lb.,  catch  weights, 
do. 

do. 

Per  package, 
do. 

Per  melon. 

Per  lb.,  catch  weights, 
do. 
do. 

odd 
-o  -a  tj 

Per  grapefruit. 

Per  package. 

do. 
Per  bag. 

do. 

TYPE  OF  PACKAGE 
CLOSURE  OR  BINDER 
AND  SPECIAL 
TOOLS  USED 

Heat-seal  with  hand  iron, 
do. 
do. 

do. 

3/8"  red  crepe-backed  tape. 

do. 
do. 

Heat  seal  with  hand  iron, 
do. 

1"  gummed  kraft  tape  or 
1/2"  crepe-backcd  tape, 
usually  red. 

Rubber  band. 

do. 

Heat-seal  with  hand  iron. 

do. 

Heat-seal  or  staple. 

Heat-seal  with  hand  iron. 

do. 
do. 

do. 
do. 

3/8"  crepe-backed  tape, 
do. 

FILM 
SHEET 
SIZE  IN 
INCHES  1 

CN  lO  \c 

XXX 
CS  \£l 

16x16 

^  CO 

X  X 
rH  CO 

9x9 
10x10 

10x10 
12x12 

12x12 
14x14 
13x13 

13x13 
14x14 

TRAY  OR  BAG  SIZE 
P=  Polyethylene 
C  =  Cellophane 

, — i  cn  tn 

ft  ft  » 

#5 

P  5x3-1/3x14" 

P  6x3x15" 

P  6x3-1/2x16" 

i— 1  <M 
It  ft 

fM 

X 

\ 
CO 

ft  ft  u 

CO 

X 
CN 

\ 

^  «  7 

ft  ft 

P  6x3-1/2x16" 
P  8x3x20" 

CONSUMER  PACKAGE 

STYLE  AND  SIZE 

Tray,  4  apples. 
Tray,  6  apples. 
Tray,  8  apples. 

Tray,  8  apples 
Bag,  3  lb. 

Bag,  4  lb. 
Bag,  5  lb. 

Tray,  8  to  10  apricots. 
Tray,  12  to  15  apricots. 

Bunch,  sizes  vary. 

Film  covered  till,  pint. 
Film  covered  till,  quart. 

Loose. 

Tray,  8  to  10  oz. 
Tray,  12  to  16  oz. 
Bag,  8  to  16  oz. 

Tray,  3/4  to  1-1/4  lb. 
Tray,  1-1/4  to  2  lb. 
Deep  dish,  1-1/4  to  2  lb. 

Loose. 

Film  wrap  on  board, 

2  grapefruit. 

Film  wrap  on  board, 

3  grapefruit. 
Bag,  6  grapefruit. 

Bag,  8  to  10  grapefruit. 

COMMODITY 
AND  SIZE 

Apples,  fancy, 
100's  to 
125's. 

Apples,  eating 
and  cooking, 
135's  to 
163's. 

Apricots 

0) 

m 
a 

a 
a 

CO 

a 

CD 
CJ 

cc 

Cantaloups 
Honeydew 
Other  melons 

Cherries 

Grapes 

Grapefruit, 
54's  to  96's. 

Retail  Produce  Manual  Page  28 


£  c  m 
2  I  » 

Id   c  t 


.a  o  s 

a  -a  a) 

1  3  & 


.3       -  E 

^  3  -  „ 


60  " 

i-  .a 

-     n,     "  - 


Ifl 


S  £  "  §  2 

u   u  "  «  " 

>    >  - 

QJ    QJ  *3  *5 

ju  _QJ  £  -g  £ 

"o!  "3  "?  '  o 

Si  QJ  s 

\D  \o  to  -n  *2 

x  x  S  "S  S 

in  co  g.  e  o 

l)  B  °  T) 

m   n)  co  0-  J5 

S  S  P 


to  CO 


H  03  m  M 

X  £  X  t- 

<u  oj  <u  cu 

W  >  CO  > 

3  0)  3  QJ 

flJS  o  « 

«  cfl  M  tfl 

u  u 


a.  a) 


'  „°  t/J  QJ 


j         o    QJ    O  O 


*  "3 

u  QJ 
QJ  tfl 


QJ  ™ 
[0  E 
P 


S  «n 


»  «  o  o  S 


-T3  -T3  t3  ' 


QJ  ^ 

H  tn 


E  op 


E-1  co 


o  o  o  o 


O    O    O    O  60 


°<         O    O  "° 

IX,  C.  Cl. 


h  ^j 

■  5  » 

x:  QJ 

>  Q)  I 

s  £  QJ 

i— i  CL 


O    O    O     ™  ° 


0) 


£  ° 

tjl  Q) 


3  2  ™ 

ffi  i/l  co 


3  co 

— H  0 

CB  u 


— t  a. 


co  cm  m 
X    X    X  X 

co  cn  in 


X  X 


X    X   °    K  X 


CO  CM 
CO  CM 


CM  CM  CO 
XXX 

Tj-  CM 

\  w 

co  co 
CM  CM  CO 
XXX 

m 

ft    U   P-.  P_ 


CO  CO 


o  o  o  o 


E-  CD      CQ  J 


.  ■  to 

CO    CO  CO  (B 

ID    QJ  V  r-Q 

-a  -a  -a  _ 

0  °  °  ^[J 

<u  a)  a)  S 

a  cx  a  ^ 

io  co  ° 


CO 

CM  _Q 

0) 

rH  ° 

CU 

O 

co^ 

■— •  (D 

2  § 

H  pa 

E  g 

QJ  .3 


9 0  \£J  O 

O  t>  O 

M  N 

O 


O  _ 


w  o 

QJ  i-H 


Retail  Produce 


Manual  Page  29 


B>s 


I  3  2 

l"S  3 
X  E  -Q 
CO    3  _ 

E  -°  -S 

31  ii"  i 

111 
<  D 


c  M  « 
CO  c 


£  o  g 

•-»-  CO 


™  o 

CU"0 


:ing 

< 

ICE 

"s  «> 

JO  b 

cr 

0- 

U  b 

LL 
O 

last 

ce  < 

;thoc 

|I 
5  t> 

s 

~*  CD  ^  .J 
CD  C  ~"  ~ 
O  CO 


CO 

£  «  >  u 

°    O    O  «-» 


CO 


c  c 

O    tiD  « 
<d   »  J| 
V  B 


~  -a  -o  -a 


^  -a  -a 


o.  °  -g 

£  c  - 
5  .SP  « 
t/5  in 


o  -= 


—  E  —  E  u  _ 

0)    B    B    CO  J3  ^ 


HSr- 


fcC  E 
B  3 
JO  _B 


B  B 

ma 


2  S  5  Q 

UJ  1/5  -J 


a  "o 

_  o 

5  i 


ca 


ffl  cj 

B 


V  - 

4>  B 


u  S 


-J  UJ  LU  o 

n  x  n  y 

">  i/>  — 


ro  in 

X  X 
CO  i/3 


si  J 

CQ   —  O- 
a>  o 

o:  >■  = 
O  "5  ,  « 

2  d-  u 


co  co 

CN  CN 


si  u  a- 


4  a 


ft  ft  B.  0. 


4 

ftU 


\0 


—  CM 
CO 


\ 

J2 
_a  1—1 

CN  ""N 

O 

O 

CA  O 

\ 

CO 

r-4  \ 

co 

CO 

Trayj 
Bag, 

cu 

c 

o 

D- 

and 

0) 

c 
3 
<u 

wax, 

6D  E 
B  3 
CC  CQ 


JO  a, 
<—  -E 

^JS  * 

CO    B  -B 

-E  s  5 

B     »  > 

0)  ? 

s  II 

H  -J  Sc 


to  ^ 
»  E 


» -  s 

2  2  b  s 


|_  LU 

5^ 


R  < 


CO 

CO 

co 

u 

0) 

CJ 

Retail  Produce  Manual  Page 


30 


2  o 

in  E 
-a  6 


.5  5 


cu  CU 
>  0) 


3|  .2 


CL,  (0 

£  2 


o 

e 


CO  CO 


CU  (U 
tfl  CO 


3  S 


a.  S 


J   tUD  , — i  ~o 


S  8  a 


1  .SP 


O  +3 


CO  X 


0\    H  H 

ON  CN 


CO  CO 
X  X 


D-  ft 


CO  CO 
X  X 


co 

XX- 

<M  <N  V 


LO  *o  CO 
Cl  0-  0- 


-Q  J3 

eo  in 


CQ  CQ 


-Q  -Q  ■ 
CO  lO 


03    SB  ™ 

CQ  CQ  H 


-Q  _a  — 
— .  — .  0 

co  m  i—i 

Gil  01) 

CQ  CQ  CQ 


CQ  H 


2  ffl  « 


w        <N  \D 


ems 

E 

Peas 

Pai 

'w 

e  e 

CO  3 


2  2 
o  s 

Ph 


-  3 
«  .2 


Retail 


Produce  Manual  Page  31 


Copies  of  this  publication  may  be  purchased  from 
the  Superintendent  of  Documents,  U.  S.  Government 
Printing  Office,  Washington  25,  D.  C.     The  price 
is  2  5  cents  each. 

Copies  of  the  first  four  chapters  of  this  Retail 
Produce  Manual  may  also  be  purchased.     The  prices' 
are  as  follows: 

Marketing  Bulletin  No.  2.     Organization  of  the 
Work  Area  for  Handling  Produce  in  Retail  Stores. 
15  cents. 

Marketing  Bulletin  No.  3„     Ordering,  Receiving, 
and  Storage  of  Produce  in  Retail  Stores .     5  cents „ 

Marketing  Bulletin  No.  4.     Trimming  Produce  in 
Retail  Stores .     25  cents. 

Marketing  Bulletin  No.  11 „  Management  and 
Scheduling  of  a  Retail  Produce  Department. 
20  cents. 

In  quantities  of  100  copies  or  more,  the  price  per 
copy  is  discounted  25  percent.     Cash  or  money  order 
should  accompany  your  order  to  the  Superintendent 
of  Documents . 
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